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A  radio  discussion       3ut]i  Van  Deraan,  bureau  of  Eoiae  2cbno:.iics,,-...aiiji-^r-.--^  

Beattie,  Bureau  of  Plant  Indxistrj^  delivered  in  the  De-oartment  of  Agriculture 
period  of  the  Hational  Par;.!  and  Home  Hour,  "broadcast  hy  a  netTOrh  of  associate 
IffiC  radio  stations,  Tuesday,  I.Iarch  ik,  '1333'  ■ 

.  — oooOooo —  '■ 

Hov/  do  you  do,  Ever:/bodj^: 

Well,  Mr.  Beattie,   I  suppose  you're  ;-;oing  to  have  a  garden  this  year"" 
BEATTIE; 

Sure  thing,  Miss  Van  Deman,   in  fact  If've  already  started  ny  garden, 
VAl?  DEMAU: 

You  "believe  in  getting  started  early,  don't  3''0u?    Hoyt  iw.ch  of  a  garden  do 
you  expect  to  have  this  year? 

BEATTIE.; 

A"bout  half  an  acre. 

VAl-T  DEMAH: 

Then  you  must  expect  to  feed  a'bout  five  people  from  your  garden. 
BEATTIE: 

Yes,  v/e  vrant  -olenty.     There  are  only  3        our  fanil-r  hi?.t  v/e  lilie  to  have 

plenty  so  that  vre  can  give  soiae  to  q-^it  neighloors  who  don't  have  gardens. 

VAH  DELIAji: 


I  re;'aem"ber  the  other  day  vrhen  we  vrere  loo^ring  over  those  1  ive-at-horae 
programs  from  the  States,   the  half-acre  garden  seemed  to  "be  the  size  for  a  family 
of  five.     Hind,  weather,  and  "bugs  perr.iitting,   it  furnishes-  enov.gh  vegetables  to 
use  fresh,  and  some  to  can  and  dry  and  -licirle  and  store. 

BEATTIE; 

Yes,  a  half  acre  v^ill  "be  all  right  "except  for  potatoes,  sv/eet  potatoes, 
sqp.ashes,  and  your  sweet  corn  that  you  want  for  canning.  G-rov.'  them  outside  of 
the  half-acre  garden. 

VAIT  mim^: 

Have  you  any  actual  fig-ures  on  what  the  products  of  a  half -acre  garden 
are  worth?.  ■  - 

BEATTIE; 

Yes,   the  extension  workers  in  the  States  have  a.  lot  of  figures  on  farm 
gardens.    Talce  a  loo?:  at  this  picture  of  a  South  Carolina  faailj,  will  yo^a?  Don't 
they  looh  well  fed? 


( over) 


They  certainly  do.     ''.Tny,  let  me  see,   there  are  2,  k,   6,        10,   12  children 
and  the  father  s.nd  nothcr. 

BSATTIE:  ■ 

Yes,  .foiTrteen  in  all,  hut  wait  until  you  hear  the  'story  of  their  one-acre 
garden.     They  nade  75  plant in.::s  of  vegetables  including  20  hinds.     They  slanted 
something  every  month  e::cept  hovemher  and  Decerrher.     The  seeds  for  that  garden 
cost  less  than  $Uo,  and  the  family  had  a.11  of  the  vegetaoles  they  could  eat.  They 
canned  over  kOO  quarts  and  sold  the  surplus  crops  for  nearly  a  thousand  dollars. 
Of  course,   that  was  in  1S29  when  prices  vrere  high.    But  anyway,   it's  not  e.  bad 
record  for  one  acre,   is  it? 

VAIT  DEIvIAlT;  ■  '  '  • 

I  should  say  not  and  all  the.  family  certainly  looks  the  picture  of  health. 
But  coming  hack  to  the  question  of  a  garden  that  will  produce  fresh  vegetables 
and  a  surpl\is  for  canning  and  storai::e,   can  yov.  give  iis  some  idea  of  how  rmch  of 
each  cro"o  to  -plant,   say  for  a  fsijiily,  :0f  f ive? 

BEATTIE; 

Yes,  Miss  Van  Deraan,   if  yo^' '  11  tell  me  about  ho^^  m'ach  of  each  vegetable 
they'll  need. 

VAI'  DEI.-LAIT: 

Well,   the  State  extension  "oeo"'ole  have  worked  out  that  prett"'  well;  The^-'re 
looking  at  it  from  the  stand"ooint  of  hea.lth  and  ;'.;ood  nutrition.     They  figure  that 
a  family  of  five  needs  somewhere  betv.'eer.  -rO  and  U5  "pounds  of  vegetables  a  week. 
That's  more  than  2,000  pounds  a  vear.     This  total  incli^des  ■'ootatoeo,   the  yellow 
and  leafy  green  vegetables,  tomatoes,  dried  beans,  and  all  the  other  kindr.  fresh 
and  ca,nned.    These  food  budgets  even  recoi^anend  the  m:'^nber  of  times  to  serve  the 
different  vegetables  -each,  week  to.  kco-o  meals  well  balanced  and  ar)-)et izing.  They 
also  sugfgest  to  a  farm  f  araily  .ho',/  much  of  each  vegetable  to  can  or  store  so  that 
they  \7ill  have  a  good  sup-oly  all  through  the  year. 

Well,  Mr,  Seattle, .  you  were  speal:ing  of,  your  cabbage  clants  the  other  day. 
The  Missouri  food  budget  says;     "Store  30  heads,  of  cabbage  and  nai:e  at  least  20 
quarts  of  sauerkraut." 

EEATTIE; 

Yes,  Miss  Van  Deman,  cabba;.;e  is  one  of  o":.r  most  important  green  leafy 
vegetables  to  use.fresii  and  to  store.    And  we  have  the  advantage  that  re  can  grow 
a  very  early  as  \rell  as,  a  late  crop.    The  ;olants,   I  sooke  of,  are  for  my  early 
crop.     It  comes  early  and  it  goes  quickly.     So,   X  only  put  out  about  hO  early 
plants.    Then  in  Jr.ne,   I  set  abou.t  cO  plants  of  late  cabbage.    That  gives  me  fall 
cabbage  to  store  and  ma2:e  into  kraut, 

VAiT  DEI.'A1T: 

Now,   this  'olan  also  says:     "Serve  a  leafy  vegetable  U  or  5  times  a  week." 
That  means  a  variety.     So  what  about  soinach,  and  lettuce,  and  broccoli,  and  other 
greens  in  your  garden? 


VJell,   I'm  sovdng  siDinacli ,  jight ;  nov^,  ■  And  X  have  head  lettuce  -plants  in       '  ' 
cold  frame  ready  to  set  in  tlie  garden  as  soon  as  the  grouxid  warns  xvr.  a  bit.  I 
start  the  hrocco.li  plants  jist  like  e^irly  cahha^j-e  and  trans;olant  the::i  to  the  garden 
as  soon  as  the  danger  of.  hard  freezing  is  over.    That  vdth  the  early  cahbage  gives 
us  a  pretty  complete  line  of  early  leafy  vegetables. 

VAIJ  DELIAH; 

And  for  the  later  ones,  what  do  yo7x  plant? 

B5ATTIE;  ■ 

17ell,.the  broccoli  v/ill  hold  on  "oretty  well  through  the  si:un:ier.    But  Swiss 
chard  is  my  main  sumii;ier  leafy  vegets.ble.     It  stands  the  heat  and  yov.  can  go  right 
on  using  it  for  greens  until  after  frost.     Swiss  chard  is  the  best  simner  green, 
I  know  of;  .that  is,   if  3^ou  can  get  it  fro::i  your  ovm.  garden.    For  fall  use,   I  sow 
more  spinach  and  plenty  of  tiirni'os  for  greens  as  well  as  roots. 

VAl^'  m¥Mr.  ■  • 

Coming  bac]-  to  the  vcr'^  early  .garden,  what  aboait  radishes? 

B3ATT  IE : 

Oh,   I  TDlant  a  ro'.7  about  20  foot  long.     17c  like  a  for:  radishes,  not  many. 
There  are  so  many  other  vogotables  more  im-oortant. 

VAIJ  I)EI.-L41\i:  .  .  - 

Well,  there's  no  doubt  about  "ncas  and  beans.    You'll  be  'olanting  your 
early  peas  very  soon,   I  suppose. 

BBATTIE;  . 

Yes  indeed,   in  fact  I  have  sor".e  "olanted  now.  ,  I  always  plant  ic?j  peas  just 
as  soon  as  the  ground  is  in  shape  to  v/orl:, 

VAII  DEMAIT: 

How  many  peas  do  you  "olant  in  a  half-acre  ga,rden? 


I  maJre  3  plantings  about  a 
our  table  for  aboi\t      or  h 

VAIJ  DEIIAIJ; 

Does  that  'give  you  any  for  canning? 

BEATTIE; 

ITo,   v;e  always  make  a  special  "olanting  of  Toeas.  for  canning.     Tv/o  .rov/s,  each 
100  feet  ].ong,  general.l;/  give  enough  peas  to  can  for  a  family  of  five.  - 

VAIm  DEIIAIJ; 

Yes,   surely.     This  loarticular  food  >ad;:;et  calls  for  10  to  15  quarts  of 
canned  -peas  and  the  same  number  of  canned  snar)  beans.   .But  of  course,   lots  of 
families  use  many  more  than  that.     It  all  den-jends  on  ho\7  ma,ny  other  vegetables  they 
have.     With  a  good  "oressure  canner  -ioeas  and  beans  fresh  from  the  garden  s-re  easy 
enovvgh  to  can, 

( over) 


BEATTIE:  .  ■ 

Usually  about  3  rows  clear  across  the  garden, 
week  apart,  1  row  each  time.  That  gives  us  "oeas  for 
weeks. 


ESATTIE: 

Yes,  Miss  Van  Denan,   ancl  renieiuber  "/or.  inast  have  £;oocl  fresh  vcgctaoles  to 
nal:e  good  Canned  ve-f^etahles.     I  alr-a:^''s  r)lanu  sna^o  oeans  every  t':'o  weelis  in  the 
early  part  of  the  season.     In  a.ddition.  I  maiie  2  or  3  fall  Dlantinj-s.    As  a  r^.-.le  I 
malce  one  or  two  s"oecial  plantings,  of  heans  just  for  canning. 

VAII  DEI;LAiT; 

Onions  come  along  pretty  early.    Have  you  started  any  yet? 
BEaTTIS: 

Ho,   I'm  a  little  late.    Onion  sets  should  have  been  in  t]ie  ground  a  vieelz 
ago  here  in  Washington.    Plenty  of  tine  yet  in  the  north,     I  alivays  -nlant  ahon.t  a 
thousand  of  the  southern-grov-n  onion  seedlings  for  my  storage  onions.    They  rioen 
late  in  the  swamer.     For  early  spring  onions  I  ]. i]:e  the  old-fashioned  ;-:u.ltiT)liers. 
In  some  sections  all  j^ind  of  young  or  "oeeler  onions  are  called  Scallions, 

VAl-T  DEIIAIT: 

Well,   v'ha.tever  you  call  'em  they're  mi  ";hty  good,   coo]-:ed  and  served  v;ith 
some  of  the  green  tops  lih.e  aspara^'^ois  on  toast, 

EEATTIS; 

Well,   I'll  tai-ze  mine  ra^j  v/ith  some  good  fresh  hrea,d  a,nd  "butter, 

VAI-J  DSI.LAI'T;  .  '■■ 

All  right,   I  vrorJt  quarrel  uith  you  about  that,    Kov;  about  carrots  and 
beets?     Carrots  rate  high  with  the  vitamin  exi^erts. 

BEATTIS: 

Yes,   no  garden  would  be  com'Olete  without  az  least  one  rov;  of  each.     I  maice 
two  plantings,    A  very  ea.rly  planting  for  spring  and  sm'u.ier  use,   o,nd  a  late 
planting  for  storage.    And  by  the  vay,  beet  greens  are  a  mighty  good  leafy  vege- 
table,    V/hen  I  thin  my  beets,  v;e  alv/ays  use  the  tender  young  plants  as  beet  greens, 

VAlvT  DEI.'Ah; 

Yes,  beet  greens  rate  also  very  high  v;ith  the  nritrition  -:ieoplo.  Boot 
greens  are  unusually-  high,  in  vitair.inS'  and  in  minerals.    But  s-'DCoIcing  of  food 
values  tomatoes  are  almost  in  a  class  by  thomsolvcs.    This  I'.iissouri  food  budget 
rocoiiUiicnds  100  quarts  of  canned  tomatoes  for  a  family  of  five  and  all  that  they 
can  use  fresh  from  the  garden. 

BEATTIE: 

Well,   I  sliould  say  that  would  require  75  to  100  •'■^la-nts.     I'd  recommend  25 
to  50  early  lolants,  iinined  and  tied  to  stahes,  and  50  late  -ilo,nts  c?Jlowed  to  grow 
as  they  \7ill  on  the  ground.     If  .  they  do  reasonably  well,   that  will  give  -plenty 
of  ripe  tomatoes  for  stunrner  use,   enough  for  can:iing,  and  also  some  green  tomatoes 
for  -oickling.     I  third:  I  heard  you  say  once  that  tomatoes  are  the  easiest  of  all 
vegetables  to  can. 

VAIyT  SEIvliilT; 

Yes,   they  are  so  acid  and  juic:;"  that  the:'^  m.ay  be  canned,   li::e  fniits,  in 
the  hot  water  bath. 


^5- 


Xlheii  it  cones  to  canning  sv/eet  corn  it's  a  different  story,   isn't  it? 
But  our  family  almost  prefers  dried  sv/eet  corn.    Of  coi.irse,   I  mal":e  several  lolant- 
ings  so  that  from  the  Uth  of  July  until  frost  we  have  roasting  ears.    You.  remember 
I  said  in  the  "beginning  I  lolant  a  s-oecial  patch  of  sweet  corn  for  canning  and 
drying.     I  volant  my  late  squashes  and  pum-ohins  in  that  sweet  corn  patch. 

VAIT  DEliAH: 

Don't  you  grow  any  summer  squashes? 

ESATTIE; 

Oh  yes,   I  lolant  5  or  6  hills  of  early  srjxier  sqiiashes  in  the  garden.  Also 
U  or  5  hills  of  cucumhers.    l^en  v/e  mentioned  beans,  we  didn't  say  anything  about 
Limas  and  -oole  beans  in  general.     I  -olant  a.  row  of  the  little  Sieva  bush  lima 
beans  very  early  in  the  season.     They  are  q\-.ite  hardy.     'They  give  xxs  beans  before 
the  reg'alar  limas  come  into  bearing  and  very  often  they  go  right  on  bearing  all 
summer.     Southern  gardeners  can  grow  those  little  Sieva  beans  whore  the  rcg^alar 
limas  \7ill  not  stand  the  hot  sumraors.    You  i'Torthorn  gardeners  vdtl  find  the 
regular  bunch  a,nd.  TJole  limas  best  for  ^''our  clinato, 

VAIT  DBf/IAU: 

Well,  Llr.  Boattio,  we've  covered  cabbage  and  the  other  leafy  vegetables; 
peas  and  beans;  onions,  carrots,  and  beets;  tomatoes,   sqiiashes,  cucumbers,  and 
corn.     That  must  about  fill  up  that  ho.lf-acre  garden, 

BSATTIE: 

No,  not  entirely.     I  usually  find  room  for  a  rov;  of  okra.     Tie  like  to  can 

okra  v;ith  tomatoes  for  sou-o.     Of  course  okro.  is  a  Southern  vegetable,  but  you 

can  gro\7  it  as  far  north  as  southern  A'ev/  York  and  southeni  Michigan. 

And  I  usually  get  in  a  rov/  or  two  of  late  celery  for  fall  and  v/inter. 

After  0,11,   the  way  to  get  the  most  out  of  a  half-acre  garden  is  to  kee-p 
the  land  v/orking  every  minute  of  the  grovdng  season. 

VAJi  D5I.1AIT; 

And  plan  the  food  budget  and  the  garden  together,   I'du  sav, 
BEATTIE: 

All  right,   since  v/e're  agreed  on  that,   let's  sign  off  'til  ne::t  Tu.esday. 


